
      

Chilli Sauce 
(from an original recipe at http://choclogblog.blogspot.com) 

 hot chillies - I used the ones in the photo above 

 2 red capsicums (bell peppers) 

 250g Spanish or brown onions, peeled and chopped 

 8 large cloves of garlic, peeled and chopped 

 2 large apples - I used Pink Ladies - peeled, cored and chopped 

 3 bay leaves 

 several sprigs of fresh thyme, leaves picked 

 300ml white wine vinegar 

 2 teaspoons fine sea salt 

1.  Grill the capsicums over a flame or in the oven until blackened and blistered.  Place these 

into a large bowl and cover the top of the bowl with clingfilm or foil. Allow the capsicums to 

rest until softened, then rub off the blackened skin.  Deseed, then cut into chunks. 

2. Halve and deseed the chillies (I wear gloves).  If you'd like to reduce their heat further, 

rinse the deseeded halves under cold running water. 

3. Place the chillies, capsicums, onions, garlic, apple and herbs into a large stock pot with 

500ml water.  Bring the pot to the boil, then reduce the heat and simmer for half an hour, 

adding more water if required. 

4. Add the vinegar and sea salt, and simmer for an additional half an hour or more, until the 

ingredients are soft and pulpy and well combined. 

5. Ladle the sauce into a blender and puree until smooth.  Return to the stock pot and taste for 

flavour, adding extra salt or vinegar if required. 

6. Pour the sauce into sterilised bottles and process in a hot water bath for 20 minutes.  We 

stood our bottles in a tall pasta pot, and filled it with boiling water up to the base of the bottle 

lids. 
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